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SPECIALTY CHARTER MENU OPTIONS

AD M I R A L’ S GA L A PL AT E D DI N N E R

Butlered Hors d’Oeuvres
Sca l lops wrapped in Bacon
Min ia ture Crab Cakes wi th Bas i l Mayonna ise
Chicken Brochet tes wi th Ter i yak i Sauce

Salads
Tossed Garden Sa lad
Caesar Sa lad

Entrées (Please pre-select two for your group)
Fi le t Mignon

Served with Flounder and Crabmeat accompanied by Roasted New Potatoes,
Sautéed Carrots and Snap Peas

Lemon Gr i l led Chicken Breas t
Accompanied by Roasted New Potatoes and a Vegetable Medley

Sa lmon en Croute
Stuffed with Herb Cheese and served with a Vegetable Medley and Rice Pilaf

Penne Pas ta
Tossed with Roasted Vegetables and Pesto Sauce

Assor ted Rol l s and Sweet Cream But ter

Dessert
Choice of Crème Brûlée Cheesecake or Chocolate Marquis Cake

This deluxe seated dinner package

features an enhanced menu of culinary

delights and seasonal complements freshly

prepared and served to your table.

For deck and ship charters only.

Menu selections are available year-round and are
subject to change.
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SPECIALTY CHARTER MENU OPTIONS

AD M I R A L’ S GA L A PL AT E D LU N C H

Salad
Tossed Garden Sa lad
Caesar Sa lad

Entrées (Please pre-select two for your group)
Gri l led Chicken Breas t
With Marsala Mushroom Sauce
Seared Sa lmon
Served in a Beurre Sauce
Pet i te Fi le t o f Bee f Tender lo in
With a Demi-Glace
Penne Pas ta
Tossed with Roasted Vegetables and Pesto Sauce

Complements
Baby Bakers spr ink led wi th Parmesan
Tuscan Vegetab les
Assor ted Rol l s and But te r

Dessert
Choice of Crème Brûlee Cheesecake or Chocolate Marquis Cake

Let your guests enjoy tableside service

with this exceptional Lunch Menu

designed to suit every taste and style.

For deck and ship charters only.

Menu selections are available year-round and are
subject to change.
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SPECIALTY CHARTER MENU OPTIONS

SP I R I T MI X & MI N G L E R PA RT Y

Butlered Hors d’Oeuvres
Beef Wel l ington
Chicken Brochet tes wi th Ter i yak i Sauce
Min i Quiche
Spanakopi ta in F laky Phy l lo Dough

Hors d’Oeuvre Stations
Fresh Crudi tés

With Tangy Dip
In terna t iona l and Domest ic Cheese Board

With Assorted Crackers
Herb-Crus ted Baby Vegetab les

Served with Sweet Cream Butter
Entrée Stations
Pas ta Sta t ion

With Marinara and Alfredo Sauces, Parmesan Cheese & Garlic Toast
Roas ted Roulade Chicken

A La Florentine
Sl iced Smoked Sa lmon

Served with Chopped Egg Whites, Capers, Diced Tomatoes and Lemon Wedges
Dessert
Assor ted Cakes and Pas t r ies

Surprise and delight your group with a

choice of our three-hour Mix & Mingler

Cocktail Party or our two-hour picnic-themed

Cookout Cruise on the reverse side.

Dressy or casual, we have a cruise for you!

For deck and ship charters only.

Menu selections are available year-round and are
subject to change.
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SPECIALTY CHARTER MENU OPTIONS

CO O KO U T CR U I S E

Salads
Tossed Salad with Ranch and Champagne Vinaigrette Dressing
Homesty le Pota to Sa lad
Tuna Macaron i Sa lad
Fru i t Sa lad

Entrées
Hot Dogs
Hamburgers
Fr ied Chicken

Complements
Seasoned Wedge Fr ies
Baked Beans

Desserts
Assor ted Cook ies
Brownies wi th Walnuts

Surprise your guests with a picnic on the

water, complete with a narrated harbor

tour, live entertainment, a clown for the

kids and all your cookout favorites on the table.

For deck and ship charters only.

Menu selections are available year-round and are
subject to change.




